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SULPHURING  MACHINES. 

The  sulphur  box,  and  hand  bellows  can  hardly  be  seen  in 
use  any  more  in  the  vineyards  of  Europe  where  they  have  been 
replaced  by  the  more  modern  knapsack  sulphuring  machines. 
These  are  used  not  only  for  sulphuring  but  also  for  the  spreading 
of  other  insecticide  or  fungicide  powders. 

The  main  objections  to  the  old  methods  of  sulphuring  were, 
that  the  powder  carrying  capacity  was  small  (1  to  4  lbs.)  and 
therefore  there  was  a  great  loss  of  time  in  filling ;  the  work  of  the 
old  machine  was  tiresome  as  only  the  forearm  did  the  work ;  too 
much  material  was  wasted  and  the  powder  was  not  evenly  or 
finely  distributed ;  this  last  defect  was  apt  to  cause  some  burning 
of  the  foliage.  The  knapsack  sulphuring  machines  on  the  other 
hand  allow  the  carrying  of  more  material  (10  to  20  lbs.) ;  leaves 
the  hands  of  the  workingmen  free  to  work  the  pump  and  open 
up  the  vine ;  distributes  the  weight  on  the  two  shoulders  and 
the  back ;  spreads  the  sulphur  in  a  fine  powder  that  can  be  made 
to  reach  all  parts  of  the  plant. 

The  first  knapsack  sulphuring  machines  were  made  in  France 
in  1891,  and  since  then  many  improvements  have  been  made,  so 
that  today  we  find  some  very  good  models  in  the  foreign  markets. 
We  will  examine  a  few  of  the  French  models  * 
Besnard  Sulphuring  Machine. — (Eole). — Pr.  Ag. — 7-16-99. 

This  knapsack  machine  (Fig.  l)has  a  cylindrical  reservoir  of  a 
capacity  of  12  lbs.  of  sulphur;  the  filling  is  done  through  a  large 
opening  in  the  back,  the  opening  can  be  hermetically  closed. 

*The  descriptions  in  this  article  are  taken  from  the  Revue  de  Viticulture  and  the  Progres 
Agricole.— (E.  H.  T.) 
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The  bottom  of  the  reservoir  contains  a  screen  through  which 
the  sulphur  is  forced  by  the  motion  of  a  brush;  the  surface  of 
the  screen  can  be  regulated,  so  as  to  allow  the  passage  of  more 
or  less  powder;  screens  with  different  size  mesh  can  be  used 
according  to  material  to  be  sprayed.  The  motion  of  the  brush 
is  given  by  the  same  lever  that  commands  the  bellows.  The 
powder  falls  through  the  screen  in  a  chamber  where  it  is  carried 
away  by  an  air  blast  coming  from  the  bellows ;  from  the  chamber 
the  air  and  dust  go  through  a  flexible  tube,  ending  in  a  nozzle 
that  scatters  the  powder  in  a  fine  cloud.  The  bellows  are  placed 
on  the  top  of  the  instrument.  This  machine  weighs  empty  10 
lbs.,  full  22  lbs. 

La  Faye's  "Comete".— R.  de  V.— 4-2-98. 

This  sulphuring  machine  (Fig.  2  &  3)  has  a  rectangular  reservoir 
of  acontenance  of  16  lbs.  It  is  filled  through  an  orifice  on  the  top. 
The  distribution  of  the  sulphur  is  made  by  a  cylinder  surrounded 
by  a  thread  that  conveys  the  powder  through  a  screen. 
The  speed  of  the  cylinder  and  the  surface  of  the  screen  can  be 
regulated.  The  bellows  are  on  the  back  of  the  machine;  they 
have  a  double  action,  sending  out  air  at  both  motions  of  the 
lever.  Most  other  machines  are  single  actioned.  A  lever  on 
the  side  of  the  machine  operates  the  bellows  and  the  distributing 
cylinder.     Weight,  empty  16  lbs.,  full  32  lbs. 

Vermorel's  "Torpille".— R.  de  V.— 4-2-98. 

This  is  one  of  the  first  machines  made  and  has  kept  well  to 
the  front  (Fig.  4).  The  reservoir  is  cylindrical  and  has  a  capacity 
of  12  lbs.  Empty,  the  machine  weighs  10  lbs.  The  opening  for 
filling  is  on  the  side.  The  bottom  is  closed  by  a  screen  under 
which  passes  the  air  from  the  bellows.  A  brush  with  a  circular 
motion  distributes  the  sulphur  and  keeps  the  screen  clean.  The 
bellows  are  single  actioned  and  are  placed  on  the  top,  they  are  of 
the  diaphragm  type. 

The  Guilhem  machine  is  similar  in  its  general  lines  to  the 
Besnard  &  Vermorel. 
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fig.  3 — La  Comete  fig.  4--Torpille  Vermorel 
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The  Plissonier  "Renommee". — Pr.  Ag.- — 6-9-01. 

The  reservoir  of  this  machine  is  rectangular,  with  rounded 
corners ;  the  filling  is  done  through  the  top ;  the  two  narrow 
sides  slope  to  the  center,  where  the  screen  and  distributing  appar- 
atus are.  Instead  of  the  brush  we  find  a  metallic  comb  stirring 
the  sulphur;  it  is  composed  of  a  slide,  with  upright  teeth,  and  a 
system  of  small  chain  links  between  these ;  this  slide  has  a  hori- 
zontal motion  over  the  screen.  The  bellows  placed  on  the  back 
of  the  reservoir  are  single  actioned. 

Japy  "La  Simple". 

The  distributor  is  a  cylinder  like  that  in  the  "Comete,"  but  in- 
stead of  carrying  a  thread  and  having  a  revolving  motion  it 
is  grooved  longitudinally  and  has  an  oscillating  motion,  the 
amplitude  of  which  can  be  regulated  to  admit  more  or  less  sul- 
phur through  the  screen. 

The  knapsack  sulphuring  machines  will  save  40%  in  material 
and  75%  in  labor,  according  to  tests  that  were  made  in  France 
and  Italy  ;  another  item  that  cannot  be  well  estimated  is  that,  as 
the  powder  is  perfectly  distributed,  there  is  no  danger  of  burn- 
ing the  foliage.  It  seems  that  so  far,  single  action  machines 
have  proved  just  as  satisfactory  as  double  action  ones,  when  the 
capacity  of  the  bellows  has  been  large  enough.  In  the  machines 
described  above  the  bellows  have  a  capacity  of  1.2  liters  to  2.6 
liters  to  the  stroke;  it  seems  that  1.5  to  2  liters  would  be  ample 
for  a  good  distribution  of  the  powder.  The  amount  of  sulphur 
given  at  each  stroke  may  vary  from  .5  gramme  to  6.5  gr.  accord- 
ing to  machine  and  regulation,  2  to  3  grammes  at  each  stroke 
gives  a  first  class  sulphuring. 

The  results  obtained  with  the  knapsack  pumps  encouraged 
the  manufacturers  to  go  a  step  further,  and  in  late  years  traction 
sulphuring  machines  have  been  used  successfully  on  some  of  the 
largest  vineyards  of  southern  Europe  and  Algeria.  The  Ver- 
morel  traction  "Torpille"  is  one  of  the  best.  ■  It  is  a  two  wheel 
frame  with  a  sulphur  reservoir  in  the  middle,  two  bellows  in 
front  and  a  blow  pipe  on  each  side  in  the  rear.     In  the  middle 
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of  the  wheel  shaft  under  the  frame  is  a  cam  that  acts  on  the 
bellows  and  distributing  apparatus  through  a  system  of  levers. 
The  machine  empty  weighs  only  450  lbs.,  is  48  inches  wide  and 
one  horse  can  handle  it  with  ease.  It  has  been  able  to  sul- 
phur 12^  acres  of  vineyard   planted  6  by  6  in  a  day. 

Giornale  di  Viticoltura-Enologia. 

(avellino.) 
Root  Rot  on  the  Vine. — 1-15. 

Recommends  that  when  a  vine  dies  from  root  rot  it  should 
be  carefully  dug  out,  as  many  roots  as  possible  deing  removed; 
these  must  not  be  scattered  among  the  surrounding  vines,  but 
burned  on  the  spot.  Powdered  sulphate  of  iron  is  placed  in 
the  hole  that  is  left  open  until  spring.  Then  a  good  healthy 
layer,  from  an  adjoining  vine  is  brought  in  the  place  of  the  old 
vine  and  the  hole  rilled. 

White  Wine  with  Odor  of  Rotten  Eggs. — 1-15. 

Sometimes  through  sulphuring  casks  when  they  are  not  well 
drained  after  washing,  the  wine  may  contract  an  odor  of  "rotten 
eggs"  due  to  the  presence  of  hydrosulphurous  acid.  Some  ad- 
vocate the  addition  of  a  little  sulphate  of  copper  to  the  wine  to 
remove  this  odor,  others  advise  to  place  a  strip  or  silver  in  the 
tank  for  some  days.  A  good  method  consists  in  racking  the 
wine 'in  another  cask  previously  heavily  sulphured.* 

Vine  Bearing  Three  Crops. — 1-31,  (Francesco  Dramis.) 

Signals  a  variety  of  vine  that  he  saw  in  travelling  through 
Calabrie  that  bears  yearly  three  crops  of  grapes.     The  first  one 
ripens  in  August,  the  second  in  October,  the  third   in  December 
He  thinks  it  might  be  utilized  as  a  table  grape. 
Determination  of  Boric  Acid  in  Wine. — 1.31 — Dr.  F.  Roncali. 

The  Doctor  reviews  the  researches  made  by  other  scientists, 
and  brings  out  the  fact  that  as  high  as  .5%  of  that  chemical  has 
been  found  in  pure  wines.     He  thinks  that  the  most  satisfactory 

An  easier  method  consists  in  adding  to  the  wine  a  good  dose  of  Potassium  Bisulphite.     (Trans. "> 
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method  is  a  modification  of  the  Hebebrand  method  in  which 
an  alcoholic  solution  of  curcuma  is  used  as  indicator  in  the  de- 
termination of  the  boric  acid.  100  ccs.  of  wine  are  made  slight- 
ly alcaline  with  10%  sodium  carbonate ;  evaporated  to  dryness  on 
water  bath;  then  incinerated  until  no  carbon  is  left;  the  ash  is 
treated  with  5  ccs.  distilled  water  and  .5  ccs.  of  concentrated 
hydrocholric  acid  (1.19).  The  solution  is  poured  into  a  test 
tube,  the  platinum  dish  is  washed  with  15  ccs.  of  absolute  alcohol 
and  the  washings  added  to  contents  of  test  tube,  then  15  ccs.  of 
HC1  are  added  and  the  mixture  allowed  to  cool;  then  .2  ccs.  of 
a  1-1000  solution  of  curcuma  are  added  thoroughly  mixed  and 
tube  allowed  to  rest  one-quarter  hour.  If  boric  acid  is  present  a 
color  that  may  vary  from  light  pink  to  red  appears.  If  on  addi- 
tion of  HC1  iron  appears  to  be  abundant  it  will  have  to  be  elimi- 
nated before  the  determination  is  made.  This  is  done  by  treat- 
ing the  ashes  already  acidified  with  HC1,  with  sodium  hydrate 
until  alkali,  then  throwing  on  filter  and  washing  with  boiling 
water  until  the  filtrate  is  no  more  alkali ;  the  filtrate  is  then 
treated  as  above  after  evaporation.  A  colorimeter  scale  can 
be  prepared  so  that  a  quantitative  determination  be  ob- 
tained. For  that  Dr.  Roncali  prepared  a  medium  composed  of: 
alcohol  100,  dextrose  5;  levulose  5 ;  acid  malic  5 ;  Ac.  tartaric 
.4 ;  Ac.  succinic  1 ;  potassium  bitartarate  2 ;  potassium  phos- 
phate 1 ;  potassium  sulphate  1 ;  glycerin  7 ;  all  the  chemicals 
being  previously  tested  for  boric  acid. 

Presence  of   Salycilic  Acid  in  Pure  Wines. — 2-15-05. 
— (G.  Paris.   B.) 

Paris  shows  that  salycilic  acid  has  been  found  in  perfectly 
pure  wines  from  Portugal,  and  he  found  it  in  some  wines  made 
in  the  cellar  of  the  Avellino  School.  This  is  what  he  says:  The 
salycilic  acid  was  not  found  in  a  free  state  but  in  the  shape  of  a 
stable  compound  that  was  broken  up  so  as  to  free  the  acid.  One 
hundred  ccs.  of  wine  were  placed  in  a  flask  with  2  ccs.  of  concen- 
trated sulphuric  acid;  on  the  flask  is  placed  a  reflex  condenser. 
The  wine  is  brought  to  ebulition  and  allowed  to  boil  a  few  minutes. 
After  cooling,  the  wine  is  extracted  with  carbon  bisulphide,  the 
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atter  allowed  to  evaporate,  the  residue  taken  up  with  a  few 
drops  of  water  and  this  tested  in  the  usual  way  with  ferrochlorid, 
the  violet  coloration  characteristic  of  salycilic  acid  is  obtained. 
The  same  wine  treated  simply  with  a  few  drops  of  sulphuric  acid 
and  extracted  with  carbon  bisulphide  did  not  give  any  reaction 
when  treated  with  ferrichlorid.  Paris  says  that  he  prefers  the 
UvSe  of  carbon  bisulphide  as  a  solvent,  as  the  mixture  of  sul- 
phurous ether  and  petroleum  ether  takes  up  some  of  the  acids 
n  the  wine  and  some  of  the  coloring  matter;  this  can  cover  up 
the  salycilic  acid  reaction. 

The  sulphuric  ether  alone  is  not  reliable  as  it  dissolves  some 
malic  and  tartaric  acids  which  gi vernal ates  and  tartrates  of  iron 
in  presence  of  the  ferrichlorid,  producing  a  violet  color  that  is 
decieving.  The  chloroform  does  not  take  up  the  tannins,  but 
carries  over  the  acetic,  benzoic,  formic,  malic  and  lactic  acids, 
and  therefore  salts  of  iron  can  be  produced  on  addition  of  the 
reagent.  The  traces  of  salycilic  acid  found  in  some  wines  can 
have  no  preservative  effect. 

Preservation  of  Stakes  and  Posts. — 2-28-05. 

It  is*  recommended  to  let  the  pickets  or  posts  soak  in  a  3  to  6% 
solution  of  bluestone ; — this  can  be  done  in  some  of  the  wooden 
fermenting  tanks.  This  treatment  will  not  only  make  the  posts 
last  much  longer,  but  will  prevent  the  decay  which  destroys  them 
from  spreading  to  the  roots  of  the  vine. 

Danger  of  Excessive  Use  of  Sulphurous  Acid. — 3-15-05. — 
(G.  Paris.) 

Prof.  Paris  quotes  many  authorities  to  show  the  danger  of 
over  sulphuring  wines  or  fruit.  The  sulphurous  acid  has  a  de- 
leterious effect  on  the  nervous  system; — it  has  a  strong  action 
on  the  bacteria  of  putrefaction  and  is  more  powerful  than  an 
equivalent  amount  of  sulphuric  acid,  due  to  special  properties; 
its  strong  reductive  power  will  prevent  the  action  of  the  soluble 
ferments  known  as  oxidase.  Probably  one  of  its  most  noxious 
effects  would   be  due  to  the  property  that  sulphurous  acid  has 
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to  enter  easily  into  combination  with  the  group  aldehyde ; — the 
late  discoveries  of  Loew:and  Bokorny  show  clearly  the  impor- 
tance of  aldehydes  in  the  composition  of  living  protoplasma, 
and  therefore  the  effect  that  sulphurous  acid  would  have  on  the 
activity,  of  the  protoplasma.. 

Effect  of  .Emigration  on  Viticulture  in  Italy.- — 3-31-05. — 
(Dr.  Nicastri.) 

The  large  emigration  of  laborers  from  certain  districts  of 
Italy  to  South  America  and  the  U.  S.  A.  may  bring  a  great 
change  in  the  methods  of  plantation  and  cultivation  of  the 
Italian  vineyards.  The  cost  of  labor  has  increased  so  much  that 
in  vineyards  where  the  vines  are  planted  so  close  that  all  wTork 
must  be  done  by  hand  the  vineyard  owners  have  been  losing 
money.  Wherever  the  land  will  allow  it,  the  new  plantations 
are  made  so  as  to  allow  cultivating  with  plows  and  cultivators. 

La  Rivista 

(conegliano.) 
Beneficial  Effect  of  Gypsum  on  the  Vineyard. — 1-1-05. 

Prof.  F.  A.  Sannino  shows  that  great  benefit  can  be  obtained 
by  the  application  of  gypsum  to  the  vineyard.  He  quotes  many 
Italian  and  French  authorities  that  recommend  gypsum. — 
150-200  lbs.  per  acre  are  applied.  The  gypsum  seems  to  fer- 
tilize indirectly  by  transforming  the  fertilizing  elements  of  the 
soil  into  more  available  compounds;  gypsum  helps  also  the 
phenomenom  of  nitrification. 

Effect  of  Potash  Fertilizer  on  Vineyard. — 1-1-05. 

Same  author  shows  that  potassic  fertilizers  tend  to  the  pro" 
d  action  of  grapes  higher  in  sugar,  and  will  somewhat  advance 
the  time  of  the  vintage;  he  remarks  that  soils  that  are  rich  in 
carbonate  of  lime,  and  sandy  soils  are  frequently  deficient  in 
potash.  The  wine  from  vineyards  that  have  received  potash 
fertilizers  are  generally  higher  in  extract  and  in  alcohol.  The 
sulphate  of  potash  seems  to  be  best  adapted  to  vineyard  fertiliza- 
tion, and  Bannino  recommends  it  rather  than  the  chloride,  even 
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though  the  latter  may  be  cheaper.  In  localities  where  wood 
ashes  can  be  obtained  cheaply  they  make  a  good  potash  fer- 
tilizer as  they  often  contain  20%  of  potash  in  the  shape  of  car- 
bonate which  is  a  very  available  form.  The  commercial  carbonate 
of  potash  can  not  compete  with  the  sulphate  and  chloride  as  it 
costs  too  much.  He  recommends  the  application  of  80  lbs.  to  the 
acre. 

Presence  of  Lecithin  in  Wines. — 1-1-05. — (A.  Grilli.) 

17  samples  of  wines  known  to  be  absolutely  pure  were  tested 
at  the  laboratory  of  the  Conegliano  school;  lecithin  was  found 
in  all  of  them,  the  amounts  ranging  from  .130  gr.  per  liter  to  .676 
gr.  per  liter.  Different  varieties  of  grapes  were  also  analysed 
and  found  to  contain  lecithin  not  only  in  the  must,  but  also  in 
the  seeds.  The  red  wines  seem  to  contain  more  than  the  white 
wines. 

Superficial   Cultivation  vs.  Plowing.  —  1-15-05.  —  (F.    A. 
Sannino.) 

Working  along  the  same  lines  as  L.  Ravaz*  the  results  of 
the  experiments  at  Conegliano  have  been  in  favor  of  the  plots 
not  plowed. 

Argentine  Republic  Pure  Food  Law. — 1-15-05. 

The  following  extracts  will  be  of  interest : 

(1)  Pure  wine  is  the  result  of  the  fermentation  of  fresh 
grapes. 

(2)  Will  be  considered  as  adulterated:  Wine  made  from 
(a)  dried  grapes,   (b)  pommace.      Wines  containing  substances 

not    found    in  grapes  or  an  amount  in   excess    of    the  normal 
constituents  of  the  grapes 

Red  wines  containing  more  than  35  %o  or  less  than  24  %>o  dry 
extract  (corrected  for  sugar)  White  wines  containing  less 
than  17%o  (corrected  for  sugar).  Exceptions  may  be  made  for 
certain  bottle  wines.     Are  considered  as  licite  operations: 

See  Bui.  C.  V.  C  .,  No.  1,  p.  14. 
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(a)  The  addition  to  the  must  before  fermentation  of :  Sugar 
concentrated  grape  must,  citric,  malic,  tartaric,  sulphurous 
acids ;  carbonate  of  potash  or  lime. 

(b)  The  addition  to  wine  of:  Citric,  malic,  tartaric  acids:, 
tannin,  carbonic  acid,  carbonate  of  potassium  or  calcium,  neu- 
tral tartrate  of  potassium,  sulphite  cf  sodium,  potassium,  calcium, 
sulphurous  acid. 

Clarification  is  allowed  tc  be  made  with:  Spanish  clay, 
gelatin,  albumin.  All  antiseptics  and  artificial  coloring  matters 
are  prohibited. 

A  wine  should  not  contain  more  than : 

(a)  Sulphates  .2%.  (b)  Sodium  chloride  .2%.  Sul- 
phurous acid  .002%.  A  spoiled  or  sick  wine  can  not  be  offered 
for  sale;  it  can  only  be  distilled. 

The  blending  of  different  pure  wines  is  allowed. 

The  addition  of  pure  alcohol  in  small  quantity,  so  as  to  help 
a  wine  low  in  alcohol  to  keep,  is  allowed. 

The  addition  of  alcohol,  sugar,  flavoring  extracts  is  allowed 
in  special  wines  such  as  Vermouth  and  medicinal  wines 

The  addition  of  sugar  or  carbonic  acid  is  allowed  in  the  mak- 
ing of  sparkling  wines. 

Transformation  of    Pommage   into    Fertilizer. — 1-15-05. — 
(Prof.  S.  A.  Sannino.) 

Calls  the  attention  to  the  fact  that  the  pommace  should  not 
be  used  on  the  soil  before  all  the  acidity  is  out  of  it ;  it  should 
remain  exposed  to  the  air  about  a  year.  He  recommends  the 
following  treatment  of  the  pommace.  A  layer  of  about  10  to  12 
inches  is  made  and  on  this  is  spread  some  basic  slag  (4%  of  the 
pommace)  and  sulphate  of  potach  (2%  of  the  pommace).  This 
is  thoroughly  mixed  and  sprinkled  with  a  liquid  containing  100 
of  water,  1  of  quick  lime,  2.5  of  sulphate  of  ammonia.  The 
quick  lime  is  slacked  with  a  little  water  before  mixing.  Another 
layer  of  12  inches  of  pommace  is  placed  on  the  top  of  the  first 
one  and  so  on  until  the  pile  is  finished ;  the  pile  is  then  covered 
with  a  layer  of  6  to  8  inches  of  earth.  A  fermentation  sets  in 
the  mass  which  warms  up  a  good  deal ;  30  days   after  if  possible 
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the  pile  should  be  rehandled  to  help  the  fermentation;  in  that 
way  the  pommace  can  be  utilized  to  the  very  best  advantage. 

Ethers  in  Cognacs. — 2-15-05.  Quoted  from  I.  M.  Guillon 
(Jour.  Agr.  Prat.  2-9-05.)  (See  Bulletin  C.  V.  C.  No.  1, 
Page  12.) 

Guillon  publishes  the  results  of  some  analyses  made  at  the 
Experimental  Laboratory  of  Cognac,  showing  the  wide  range 
of  ether-contents  found  in  Cognacs  from  different  localities ;  two 
of  the  samples  went  below  the  minimum  of  80-100.000  set  by 
the  English  law. 

Grande  Champagne  (Gente),  Sample  1,  134;  sample  2,  75;  grs. 
of  ether  per  hecto: 

Grande  Champagne  (Lignieres),  No.  1,  93;  No.  2,  124. 

Boderies  (St.  Andre),  No.  1,  68.8;  No.  2,  117.1. 

Finis  Bois  (Cherves),  No.  1,  88;  No.  2,  122.3. 

The  tests  were  made  by  the  method  of  saponification  of 
the  ether  with  potash. 

Quality  of  Grapes  Grafted  on  Resistant  Stocks. — 3-1-05. — 
(F.  Carpentieri.) 

The  results  of  some  experimental  plots  in  Sicily  are  given. 
They  show  that  the  vines  grafted  on  resistant  roots  give 
grapes  that  are  higher  in  sugar  and  lower  in  total  acid  than 
those  growing  on  their  own  roots.  The  bearing  is  generally 
better 

Experiments  in  Grafting. — (Elbe  Isl.)  3-1-05. 

The  results  on  that  island  seem  to  be  in  favor  of  field 
grafting  as  against  bench  grafting.  The  herbaceous  graft  gave 
good  results  but  seem  to  need  much  more  skilled  labor. 
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Bulletin  de  la  Societe  des  Viticulteurs. 

France. 

Value  of  Wine  as  a  Food,  Antiseptic,  Temperance  Agent. — 
3-05. 

Dr.  Viger,  ex-Minister  of  Agriculture  in  France,  wrote  for 
the  above  bulletin  a  resume  of  a  speech  that  he  made  recently 
at  an  official  dinner  in  Paris.  He  reviewed  the  value  of  wine 
as  a  food,  mentioning  the  work  or  Rubner,  Chauveau,  Grandeau, 
Atwater,  Benedict.  He  also  mentioned  the  work  done  by  the 
Institute  of  Hygiene  of  Vienna,  Berlin  and  Modena.  In  these  ex- 
periments it  was  shown  that  wine  will  kill  in  5  minutes  the  chol- 
era bacilli,  in  15  minutes  the  typhus  germs.  He  emphasized  the 
fact  that  among  the  rural  population,  where  wine  is  used,  hardly 
any  liquors  and  brandy  are  used.  The  workingman  is  sober,  in- 
dustrious, saving  and  enjoys  a  remarkably  good  health. 

Statistics  on  Australian  Wine  Production. — 6-05. 

Total  production  was  in  1903,  6,221,798  imperial  gallons. 
Of  this,  Victoria  made,  2,551,150;  New  South  Wales,  1,086,820; 
Queensland,  38,558;  South  Australia,  2,345,270;  Western  Aus- 
tralia, 200,000. 

Manufacture  of  Raisin  Wine  in  England.. — 6-05. 

The  French  wine  trade  is  getting  uneasy  regarding  the  manu- 
facture of  wine  from  dried  grapes  in  England.  It  seems  that  one 
London  firm  alone  sold  10,000  barrels  of  this  product  last  season. 
Treatment  of  the  Mildiou  with  Polysulphides. 

J.  Mosse,  making  his  report  on  the  9th  section  of  the  society 
says  that  he  has  met  with  the  greatest  success  in  treating  the 
Mildiou  (Oidium)  with  polysulphides  using  500  grs.  per  hecto- 
liter. He  also  recommends  the  combined  treatment  against 
Peronospora  and  Mildiou  by  adding  the  polysulphides  to  the 
Bordeaux  Mixture.  On  his  vineyard  of  about  180  acres  he  used 
verdigris    very  successfully  instead  of  Bordeaux  Mixture   (250 
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grs.  perhecto),  and  has  also  applied  the  combined  treatment  of 
verdigris  and  poly  sulphides.  Mosse  finds  that  he  can  check 
the  Mildiou  much  quicker  and  more  effectively  with  this  method 
than  by  sulphuring;  the  verdigris  and  polysulphides  seem  to  be 
more  effective  even  than  the  latter  alone.  The  treatment  is 
also  much  cheaper  than  that  with  Bordeaux  Mixture. 

Short  Courses  in  Enology. 

The  French  government  has  started  in  several  of  the  agri- 
cultural schools  short  courses  in  Enology  (10  days)  in  which 
lectures  are  given  and  the  testing  of  wines  is  taught.  These 
have  proved  very  popular  with  the  trade  men,  and  in  some  in- 
stances they  had  to  refuse  the  registration  of  students  so  as  not 

to  overcrowd  the  classes. 

(The  College  of    Agriculture    of    Berkeley  offered  a  similar 

short  course  last  winter  and   had    3  students,  (!!!)  but  will  try 

again  next  January. — (Ed.) 

Bulletin  Agricole  de  L'Algerie  et  de  la  Tunisie. 

Fixation  of  Sand  Dunes. — 1-1-05. 

The  forestry  department  was  able  to  effectly  protect  an  oasis 
that  was  being  covered  up  by  the  sand  from  the  desert.  This 
process  may  be  of  interest  to  some  of  our  vineyardists.  Around 
the  oasis  on  the  side  where  the  prevalent  winds  caused  the  ad- 
vance of  the  sand  dunes,  the  land  in  front  of  the  sand  dune  was 
divided  up  in  checks  of  about  two  acres  by  piles  of  brush.  Then 
before  the  rainy  season  these  checks  were  seeded  with  some  of 
the  native  desert  plants ;  the  land  was  then  covered  with  a  coating 
of  reeds,  cut  in  the  oasis  irrigation  ditches.  This  protected  the 
little  plants  during  their  early  growth,  and  preserved  a  little 
moisture.  This  system  of  protection  enabled  the  foresters  to 
cover  the  land  between  the  oasis  and  the  advancing  sand  dune 
with  a  vegetation  that  prevented  the  further  advance  of  the 
sand.  The  oasis  contains  about  2000  acres  of  land  under  irriga- 
tion ;  the  work  of  protection  covered  about  1 000  acres.  The  cost 
of  establishing  and   keeping  up   the    protective  zone   has    been 
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$20,000,  spread  over  a  little  more  than  10  years.  The  varieties 
plautedwere:  roetana  roeram,  calligonum  comosum,  limonas- 
trum  guyomanum,  nitraria  trident  a,  atriplex  alimus,  zygophyl- 
um  album,  euphorbia  guyomana,  tamarix  africana. 

Judging  the  Soundness  of  a  Wine  from  Examination  of  the 
Lees.— 3-15-05. 

L.  Mathieu,  Director  of  the  Enology  Station  of  Beaune 
(Burgundy),  calls  the  attention  of  the  cellar  men  to  the  fact 
that  a  careful  examination  of  the  lees  left  by  a  new  wine  at  the 
racking  will  give  valuable  information  as  to  the  future  keep- 
ing quality  of  the  wine. 

When  the  clarification  of  the  wine  is  good,  the  lees 
form  a  thick  coating  on  the  bottom  and  side  of  the  cask — 
immediately  above,  the  wine  is  perfectly  clear;  when  the  wine 
is  racked,  itremains  clear  nearly  to  the  last,  leaving  little 
lee  wine.  The  lees  form  a  thick  paste  granular  to  the  touch, 
of  yeast  cells,  creme  of  tartar,  andcoloring  matter,  slightly 
viscous  but  which  does  not  "thread"  (that  is  if  you 
touch  it  with  the  finger  and  then  lift  the  latter  up  no 
threads  are  drawn  from  the  lees).  The  amount  of  the  lees 
vary  with  the  method  of  pressing,  the  shape  and  size  of  the 
cooperage,  the  method  of  racking,  etc.  If  a  secondary  fermenta- 
tion has  taken  place  in  the  wine,  it  generally  lacks  in  limpidity, 
and  even  if  not  detected  by  the  eye,  disease  germs  may  be  in 
suspension.  An  examination  of  the  lees  will  furnish  some  infor- 
mation on  this  condition.  We  will  find  more  lees,  and  more 
leewine  after  racking.  If  from  red  wine,  the  lees  will  have  a  color 
more  violet  than  red ;  the  lees  will  be  more  viscous  and  will 
thread  generally  under  the  finger,  somewhat  like  the  white  of 
an  egg.  In  that  condition,  even  if  the  taste  can  not  detect  it, 
the  wine  will  contain  enough  germs  to  spoil  it  at  a  future  time 
unless  the  greatest  care  is  given  to  it.  Careful  racking  and  fining 
should  be  given,  and  if  the  danger  cannot  be  eliminated  that 
way,  pasteurizing  should  be  applied.  A  microscopic  examina- 
tion will  confirm  the  diagnosis  of  the  lees. 
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L'Oenophile. 

Determination  of  Formol  in  Wine. — Ph.  Malvezin. — 10-04. 

Malvezin  calls  the  attention  of  the  chemists  to  the  difficulty 
of  this  determination  on  account  of  the  presence  in  wine  of 
bodies  having  an  aldehyde  reaction  (ehtylic  aldehyde,  furfurol). 
He  reviews  some  of  the  tests,  such  as  the  Cotton's  test,  Jarrissen's 
Farnsteiner's,  but  thinks  the  best  result  is  obtained  with  the 
Orchard  test  which  is  both  qualitative  and  quantitative.  To 
100  ccs.  of  the  sample  to  be  examined  25  ccs.  of  silver  nitrate 
solution  of  known  strength  are  added,  then  10  ccs.  of  dilute 
ammonia  (1  cc  D  .880  in  50  ccs.  of  water).  The  mixture  is 
placed  in  a  flask  wTith  a  reflex  condenser  attached,  and  boiled  4 
hours.  The  precipitate  of  metallic  silver  is  calcined  and  weighed, 
after  careful  washing  on  a  filter.  The  weight  of  silver  multiplied 
by  .0694  gives  the  weight  of  formaldehyde  present.  1  cc.  N-10 
silver  nitrate  equals  .0007495  formaldehyde. 

Against  Snails. 

Put  some  blue  stone  around  the  vines,  or  spray  them  with  a 
blue  stone  solution. 

Combined  Sulphur-Blue  Stone  SpRAY-5-25-05-(Fourgerat.) 

Fourgerat  has  been  very  successful  in  preparing  this  spray, 
and  advocates  the  mixing  of  the  sulphur  and  lime  warm.  He 
slacks  his  lime  with  an  even  amount  of  water  (10  quick  lime  and 
10  water) ;  when  the  paste  is  well  mixed  20  parts  are  placed  in  a 
cast  iron  cauldron,  then  10  parts  of  water  are  added,  and  when 
this  is  warm  20  parts  of  sulphur  are  slowly  added,  constantly 
stirring  with  a  wooden  shovel.  When  the  mixing  is  finished  the 
mass  ought  to  be  warm  enough  to  give  abundant  fumes,  and  no 
sulphur  must  be  visible  in  the  mass ;  generally  half  an  hour  to 
three  quarters  of  an  hour  are  sufficient.  The  blue  stone  is  dis- 
solved by  itself,  and  mixed  with  the  sulphur  and  lime  before  the 
spraying.  In  one  hectoliter  (27  gallons)  he  uses  4  lbs.  slacked 
lime,  4  lbs.  sulphur,  4  lbs.  blue  stone.  Fourgerat  advocates  the 
preparation  of  the  mixture  of  lime  and  sulphur  and  of  the  solu- 
tion of  blue  stone  beforehand  so  that  they  can  be  diluted  and 
used  at  short  notice. 
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The  Bottling  of  Wine. — 6-8-05. — (L  Mathieu.) 

Professor  Mathieu  writes  of  the  different  phenomenons  that 
cause  the  aging  of  wines.  (1)  Etherification,  (2)  oxydation,(3) 
normal  deposits,  (4)  diastases.  The  etherification  is  not  effected 
by  the  bottling  as  it  depends  only  on  the  richness  of  the  wine  in 
acid  and  alcohol.  The  oxidation  will  vary  with  the  composition 
of  the  wine,  and  also  with  the  condition  of  the  cooperage, 
its  porosity,  the  capacity  of  the  tank,  the  presence  of  diastases 
(soluble  ferments) ;  the  oxidation  will  depend  also  on  the  tem- 
perature in  the  cellar  and  the  amount  of  light.  These  different 
factors  can  be  fairly  well  controlled  by  the  expert  "maitre  de 
chai"  who  must  know  also  the  taste  of  the  customers  for  whom 
the  brand  is  prepared ;  .  some  countries  prefer  a  rather  fresh  and 
young  wine,  others  prefer  an  over  aged  wine:  a  wine  suitable  for 
the  English  market  might  not  be  saleable  in  Belgium.  The 
deposits  that  take  place  in  the  wine  are  due  to  a  slow  oxidation 
of  the  coloring  matter,  besides  the  deposit  of  cream  of  tartar; 
some  wines  will  make  a  deposit  in  the  bottle  for  many  years 
and  it  is  hard  to  know  when  to  bottle  a  blend  unless  one  has  had 
plenty  of  experience  with  wines  from  the  same  origin.  As  to 
the  time  for  bottling  a  wine  it  is  generally  admitted  that  clear 
dry  weather  in  the  early  spring  is  the  best.  This  is  due  to  the 
fact  that  the  germs  that  may  be  in  the  wine  have  settled  during 
the  cool  weather  of  the  winter,  and  the  air  in  the  cellar  is  also 
purer  at  that  time  of  the  year,  but  with  proper  precautions  a 
wine  in  good  condition  can  be  bottled  any  time  during  the  year. 

Poisoning  Squirrels. — 6-29-05. 

Dr.  Hiltner  of  Munich  recommends  the  use  of  biscuits  con- 
taining carbonate  of  baryum,  which  has  a  very  great  toxic  effect 
on  those  animals.  These  biscuits  are  made  by  mixing  8  parts 
of  flour,  2  parts  of  carbonate  of  baryum  and  enough  water  to 
make  a  bread  dough ;  some  yeast  is  added  and  the  mass  is  allowed 
to  ferment.  It  is  then  cut  into  biscuits  about  1  inch  thick,  which 
are  baked  hard.  The  biscuits  can  be  crumbled  in  front  of  the 
holes  of  the  field  squirrels;  they  can  be  dipped  in  skimmed  milk 
before  being  used. 


HE  CALIFORNIA  VITICULTURAL  CLUB 

Tis  carrying  out  its  work  of  investigation 
and  protection,  as  well  as  its  information 
bureau,  through  a  President  and  Board  of . 
Directors,  elected  by  the  members.  The 
Club  intends  to  take  up  certain  lines  that 
the  Viticultural  Department  of  the  Uni- 
versity of  California  is  not  able  to  handle.  The  un- 
certainty of  the  appropriations  given  from  time  to 
time  by  the  State,  for  Viticultural  investigation,  has 
impressed  itself  upon  the  members  of  the  Clujb,  and 
they  hope  that  as  the  membersl^p  increases  they  will 
be  more  able  to  enforce  their  demands.  They  will 
also  be  made  more  independent  of  State  aid  as  regards 
these  investigations,  as  they  will  have  a  constant  and 
reliable  source  of  revenue.  It  is  the  intention  of  the 
Club  to  publish  a  monthly  Bulletin,  which  will  give 
in  a  condensed  form  the  results  of  investigations  car- 
ried on  in  foreign  countries  in  Viticulture  and  Viti- 
cultural Technology.  This*  will  keep  the  members 
posted  on  the  latest  discoveries  made  in  these  sciences. 
The  annual  dues  of  the  Club  are  5  cents  an  acre  for 
the  vineyard  owners,  with  a  minimum  due  of  $2.00, 
and  of  $2.00  for  the  applicants  that  do  not  own  a 
vineyard.  The  Bulletins  will  be  sent  free  to  the 
members  of  the  Club.  We  hope  that  you  will  look 
upon  this  as  an  invitation  to  join  our  ranks. 


/  hereby    apply  for    membership    in    the 

CALIFORNIA    VITICULTURAL  CLUB 
and  agree  to  pay  annual  dues  of  five  (5)  cents  an  acre 

on acres,  into  the  Treasury  of  the  Club} 

and  until  I  notify  the  Club  to  the  contrary.  Enclosed  find 

$ _ for  first  year' s  dues. 

Signed 

Address 


